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17ith  Thanksgiving  just  arcxid  the  corner  and  Christmas  following  close 
behind,  a  lot  of  holiday  business  is  up  now  for  our  serious  consideration.  For 
example,  we  might  mention  the  business  of  holiday  sweets  for  the  family  and  the 
guests.     I  don't  know  how  you  arrange  this  matter  in  your  household.  Some 
people  I  know  prefer  to  buy  the  candies  and  confections  they  use.    Then,  other 
people  enjoy  making  their  own. 

"Jell,  I'll  suggest  several  advantages  to  make  some  candy  at  home.  In 
the  first  place,  you  can  often  save  money  that  way.     In  the  second  place,  you 
can  make  at  home  those  special  ar.d  delicious  confections,  not  for  sale  in  the 
candy  shops.    And  then,  you.  can  make  sweets  to  suit  the  youngsters  in  your 
family,  confections  that  won't  be  such  a  strain  on  small  digestions  as  many 
of  the  commercial  candies  they  can  buy.     Some  of  the  finest  candy  is  simple 
and  easy  to  make.     That's  another  point  in  favor  of  making  your  own. 

Of  course,  you  know  that  hearty  chocolate  bonbons,  say,   or  concentrated 
sugar  candies  or  those  confections  that  combine  both  fat  and  sugar  are  often 
too  rich  for  the  small  members  of  the  family.    Lut  you  can  make  candy  for  them 
that  is  not  so  concentrated.    For  example,  you  can  make  fruit  confections. 

I  was  talking  with  the  Hecixoe  Lady  just  the  other  day  about  holiday 
sweets  made  from  fruits.    As  usual,  she  has  many  good  ideas.    Just  to  hear  her 
talk  makes  rne  hungry.     She  says  that  many  of  the  fruits  now  on  the  ma.rket  make 
most  delicious  confections.    For  example,  you  can  count  on  apples  to  make  those 
candied  apples  on  sticks,  which  the  youngsters  enjoy  so  much,  as  well  as  to 
make  candied  apple  rings  coated  in  chocolate.    Then,  you  can/canfied  kumquats — 
those  miniature  ora,nges,  and  crajiberries ,  and  canned  pineapple.    You  can  even 
dip  firm  grapes  in  fondant  to  make  a.  simple  but  delicious  holiday  confection. 

The  Hecipe  Lady  makes  the  most  beautiful  candied  grapefruit  peel  you 
ever  saw — lovely,  delicate  yellow,  almost  transparent  pieces,  as  tender  as 
Turkish  delight.    And  she  makes  candied  orange  peel  that  is  a  close  rival  in 
good  looks,  flavor  and  delicate  texture.    The  recipe  for  this  special'  candied 
peel  is  too  long  for  me  to  give  you.    lut  if  you  want  to  write  for  it,  I'll 
be  glad  to  send  it. 

Speaking  of  Turkish  delight — or  Turkish  paste,  as  some  people  call  it — 
that's  another  simple  fruit  confection,  made  with  gelatin  so  it's  not  too  con- 
centrated and  therefor  a  good  sweet  for  the  children.    You  can  make  Turkish 
delight  of  severa.1  different  fruit  juices.    Laspberry  juice  is  a  good  choice. 
If  you  want  mint  Turkish  paste,  use  lemon  juice,  mint  flavor  and  green  color. 
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Now  then,  you  see  how  the  fall  and  winter  fruits  help  in  your  program 
of  homemade  holiday  sweets,  how  you  can  use  apples  and  oranges,  grapefruit  and 
grapes,  cranberries  and  kumquats  and  also  canned  pineapple. 

I  haven't  mentioned  the  dried  fruits.     They  also  make  wholesome  sweet 
treats  for  the  youngsters.     I've  told  you  "before  about  those  Parisian  sweets 
made  simply  by  running  dried  fruits  through  the  meat  chopper  and  then  molding 
the  paste  and  rolling  it  in  powdered  sugar.    Dried  fruits  contain  so  much 
natural  sugar  that  you  hardly  need  to  add  any  when  you  use  them  for  confections. 
Stuffed  with  nuts  or  fondant  or  even  Turkish  paste,  dates,  prunes  and  figs  all 
make  sweets  that  all  ages  in  the  family  can  enjoy. 

One  of  the  very  easiest  fruit  confections  you  can  make  are  those  dipped 
grapes  I  mentioned  awhile  hack.    Use  fondant  to  make  these.    First  select  white 
grapes  with  unbroken  skins.    Be  sure  to  leave  the  little  stem  on  each  one.  Now 
melt  the  fondant.     Then  dip  each  grape  very  quickly  into  the  melted  fondant  and 
place  it  on  waxed  paper  to  dry.     Of  course,   this  is  a  last-minute  confection. 
Dipped  grapes  won't  keep  for  any  length  of  time,    Better  serve  them  the  day  you 
make  them.    But  they  are  a  delicious  and  "beautiful  after-dinner  sweet.  They 
even  make  a  nice  dessert  by  themselves. 

How  as  I  promised  you  yesterday,  I'll  give  you  directions  for  making 
candied  cranberries .    These  make  a  rich  red  confection.     They  keep  well  and  you 
can  use  them  to  garnish  your  winter  desserts.     If  you  candy  them  properly  they 
come  out  bright,  firm,  plump  and  serni  transparent .     The  secret  lies  in  heating 
them  and  cooling  them  in  sirup  three  different  times.    Be  sure  to  use  a  saucepan 
large  enough  to  allow  all  the  berries  to  float  on  the  surface  during  cooking. 
And  "bo  sure  to  heat  the  berries  very  gradually  in  the  sirup  so  the  skins  won't 
hurst  "before  they  absorb  the  si  nap. 

Now  for  ingredients.     If  you  use  1  pound  of  cranberries,  you'll  need  3  cups 
of  sugar  and  2  cups  of  water.     Yes,  1  pound  of  cranberries;  3  cups  of  sugar  and 
2  cups  of  water.    You  select  large,  firm,  perfect  cranberries  and  wash  and  drain 
them.    Then  you  make  two  or  three  small  slits  in  each  berry  with  the  point  of  the 
knife.    Boil  the  sugar  and  water  together  until  it  is  clear.     Then  let  the  sirup 
cool.    Add  the  berries.    Bring  the  sirup  slowly  to  the  boiling  point .  Bemove 
from  the  stove  and  let  the  berries  stand  in  the  sirup  overnight.    They'll  absorb 
sirup  as  they  stand.    Nov/  for  the  second  cooking.    Next  day,  drain  the  sirup  from 
the  berries  and  cook  it  down  until  it  is  thick.    Let  it  cool.    Add  the  berries 
again  and  again  heat  the  mixture  slowly.     Cook  gently  for  three  or  four  minutes. 
Then  allow  the  berries  to  stand  in  the  sirup  for  two  hours  or  more.    Finally,  put 
the  saucepan  on  for  the  third  time  and  cook  slowly  for  five  minutes.    Let  the 
berries  stand  again  overnight  in  the  sirup.    Next  day  warm  the  mixture  just  enough 
to  let  it  pour  easily.    Drain  the  berries  from  the  sirup.     Spread  them  on  a  rack 
covered  with  cheesecloth  to  dry.    Store  them  in  a  tightly  covered  jar. 

You  see,  this  candying  and  plumping  lorocess  is  just  a  case  of  heating  up 
slowly  in  sirup,  then  standing  to  absorb  more  sirup,  then  heating  up  again,  until 
the  sugar  has  penetrated  every  part  of  the  fruit. 

Nov;  for  our  Sunday  dinner.    Let's  have  boiled  smoked  tongue  served  with 
horseradish  and  sour  cream  sauce.    And  let's  have  buttered  broccoli  for  the  green 
vegetable.    And  mashed  sweet  potatoes  with  raisins.     I  think  some  hot  crisp  corn- 
meal  muffins  will  go  well  with  that  mead.    For  dessert,  glazed  nuts  and  dipped 
grapes. 


